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2016 National Magnet Nurse of the Year* Barbara Richardson, RN, meets with a Transitional Care Program patient in his home. 






► 2017 ANCC 


Magnet Prize^" 
Winner 

Sponsored by 0rcerner 

► One of 43 hospitals 
in the world and one 
of 3 in New England 
to be recognized as 
a Magnet® Center for 
Nursing Excellence 
four consecutive times 


THE ONLY ONE IN THE WORLD 

Each year, only one hospital in the world is awarded the 
ANCC Magnet Prize"'" by the American Nurses Credentialing 
Center for cutting-edge research, practices, services, programs, 
and innovations designed to improve patient care and 
nursing excellence and to demonstrate positive outcomes. 


SVMC’s Transitional Care Nursing Program is the recipient of 
the 2017 ANCC Magnet Prize™ for helping patients with chronic 
conditions transition home from a hospital or care facility. 



Southwestern 
Vermont 


MEDICAL CENTER 


a 




svhealthcare.org/magnet 
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When the Burke Mountain Academy 
opened a new $3 million training facility, 
and the U.S. Ski Team came on board 
in a first-of-itS'kind partnership, we 

knew it was time 
to take a fresh look 
at the Burke area. 
The community 
had been rocked by 
the infamous EB-s 
financial scandal 
that broke in 2016, 
and yet, as reporter 
Matt Crawford 
describes in "Restart" (page 34), the 
building blocks of a turnaround are being 
put in place as a close-knit area heals and 
looks ahead to brighter prospects. 

"Like Magic," our photo essay by 
Jeb Wallace-Brodeur on page 44, looks 
at another mountain community in tran¬ 
sition. A throwback to the golden era 
of skiing. Magic 
Mountain sputtered 
in recent years, and 
has been in need of 
a fresh coat of paint, 
to say the least, but a 
new Vermont-based 
ownership group, 
which took over last 
fall, vows to restore 
the area. This is a bold venture, born of a 
passion for the mountain, and Vermont 
will be richer for it if it succeeds. 


In Next, on page 72, reporter Sarah 
Gliech speaks with Heather Neuwirth 
about the Center for Creativity, Innova¬ 
tion, and Social Entrepreneurship at 
Middlebury College. Neuwirth, a native 
of Wisconsin, found her way back to 
Middlebury after graduating in 2008 and 
says,‘T was so pleasantly surprised by 
the community of young professionals 
that sticks together and supports each 
other up here." Our Next stories 


Vermont 

MAGAZINE 


are edited for space, of course, but 
looking over the full transcript of the 
interview, Neuwirth's optimism about 
Vermont comes with a qualifier."! really 
would like to see change around the 
narrative that Vermont can't keep young 
people around. I hear that left and right," 
she says. "I see a lot of people working 
to change that, but I think we need to 
start focusing on who is here and where 
things are thriving and figure out how 
to replicate that." 

On page 54, writer Kim Asch takes a clos¬ 
er look at Verilux, a company that makes 
light-based products designed to ease the 
"winter blues." When Asch pitched the 
story to us, she said overcast winter days 
"are one of the few downsides of living 
here," and yet, the owners of Verilux actu¬ 
ally moved to Vermont, rather than just 
sell their products from a safe distance 
further south. As our story "Lightbulb 
Moment" describes, the Harmon fam¬ 
ily has relished Vermont's invigorating 
winter lifestyle while continuing to forge a 
multimillion-dollar business. 

“Cornucopia" (page 40), written 
by Melissa Pasanen and photographed 
by Daria Bishop, takes us inside the 
new Mad River Taste Place, an exciting 
addition to 
the Valley 
and a per¬ 
fect illustra¬ 
tion of how 
our food 
scene builds 
positive 
energy."! 
think I've 

met every single person I'm buying from," 
says Mary Tuthill, retail manager and 
head cheesemonger. "It's the coolest thing 
to be a part of." 

Take time to appreciate the beauty of 
winter, embrace its challenges, and enjoy 
the issue! 

— Bill Anderson, Managing Editor 
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That’s the number of towns and 
cities that are in Vermont. No two 
are the same, and every single one 
is worth a visit. 
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LUKAS NELSON 
& PROMISE OF 
THE REAL 

Paramount Theatre 

Rutland 

Nov, 19 

AMILY CONNECTIONS Can 
open the door, but then you 
have to have the chops. Lukas 
Nelson, son of the legendary 
Willie Nelson, met music icon 


Neil Young through Farm Aid, 
and eventually Young adopted 
Promise of the Real as his 
band, recording in the studio 
and touring throughout Europe 
and North America (include 
ing a pitch-perfect concert 
in Vermont in 2015). Nelson 
and Promise of the Real are 
headlining their own tour after 
the release in August of a new 
self-titled album, but Young 


is still intricately woven into 
their story. “We owe a lot to 
Neil," Nelson says. “We made 
this record after coming off the 
road with him for two years. 
Neil's been mentoring us, 
and we've been absorbing that 
energy, and I think it shows. 
We got acclimated to a differ¬ 
ent level of artistic expression." 
7 p,m,, $22,50, 
paramountvt.org 









photos: above, matthew murphy; right, seth cashman 



IMANI WINDS 

Mahaney Center 
FOR THE Arts 
Middlebury 
Dec. I 

NNOVATiVE cross-pollina' 
tors, the Grammy-nomi- 
nated quintet Imani Winds 
aims high. Their vision: “From 
Mendelssohn to Astor Piaz- 
zolla to Wayne Shorter and 
Stravinsky, Imani Winds 
seeks to engage new music 
and new voices into the mod- 
ern classical idiom." Across 
a 20'year career, the group 
has performed at such major 
venues as Carnegie Hall, 
Lincoln Center, and the Ken¬ 
nedy Center, and in countries 


vermontIife.com 


around the world.“In terms 
of an ensemble profoundly 
shaking up a repertoire," wrote 
the Philadelphia Inquirer, “the 
string quartet has the Kronos 
Quartet, and contemporary 
chamber music has had Spec¬ 
ulum Musicae. The woodwind 
quintet right now is lucky to 
have Imani Winds." 

8 p.m., $28, middlebury.edu 

BRIAN MCCARTHY 
QUARTET 
FlynnSpace 
Burlington 
Dec. 2 

ince emerging as 
a bandleader in 2013, 
Vermont saxophonist Brian 


McCarthy has quietly racked 
up accolades — All About 
Jazz called his debut album 
“captivating and exciting" — 
and become an invigorating 
force on the Vermont jazz 
scene, working in roles as 
varied as ambitious com¬ 
poser (“The Better Angels of 
Our Nature"), fiery sideman 
(The Grippo Funk Band), 


and wide-ranging educator 
(the University of Vermont, 
Lyndon State College, and 
many others). His appear¬ 
ance at FlynnSpace is tied to 
the release of his new record, 
“Codex," performed alongside 
Justin Kauflin on piano, Evan 
Gregor on bass, and Jared 
Schonig on drums. 

8 p.m., $25, flynncenter.org 















Grace Kelly 

THINKING 

CREATIVELY 

A CHILD PRODIGY 

who recorded her first 
album at age 12, Massa- 
chusettS'born saxophonist 
Grace Kelly is still just in 
her mid'20s but has already 
arrived at the sweet spot 
of stardom, pleasing the 
mainstream without put¬ 
ting off the purists. Readers 
of Downbeat voted her 


album "Trying to Figure It 
Out" the No. 2 jazz album 
of the year in 2016; she is 
a member of the band on 
"The Late Show With Ste¬ 
phen Colbert"; and the list 
of people she has recorded 
or performed with ranges 
from Lee Konitz (who was 
also a mentor) to Questlove, 
Dianne Reeves, Wynton 
Marsalis, and many more. 

"I'm a very strong 
believer that jazz is about 
improvisation and about 


creating and spontane¬ 
ity — that's what really 
drew me to it," she says, 
"but I think there's plenty 
of music that can fuse ele¬ 
ments of jazz with its own 
type of sound, whether it's 
rock or pop. I'm not into, 
‘No, this isn't jazz.' I like 
everything that's good, 
and I encourage people to 
think that way." 

For her concert in Mid- 
dlebury, Kelly will appear in 
a quartet format. 


Mahaney Center 
for the Arts, 
Middlebury 

Feb.16 

8 p.m., $28, 
middlebury.edu 
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I NEKO CASE 

3 : 

^ Barre Opera House 
i Jan, 13 

3 

^ ORN IN 1970 in Alexan' 

z 

I dria, Virginia, acclaimed 

o indie musician Neko Case led 
o a peripatetic life that eventual- 
a ly saw her settle near St.John- 


sbury, where she has become 
an important supporter of the 
local arts scene. Her national 
profile remains strong — last 
year, she made a kind of 
supergroup record with k.d. 
lang and Laura Veirs — and 
she consistently beguiles lis¬ 
teners with what the allmusic 


guide called "the downcast 
beauty of her music." The 
Guardian, like many who 
appreciate Case, focused in 
particular on her voice. "It's a 
voice at once pure and way¬ 
ward, tranquil and urgent, 
plaintive and steely, yearning 
and aloof: a voice perfectly 
suited to circumspection and 
ambiguity." 

7:30 p,m,, $45, 
barreoperahouse,org 

THE HOT SARDINES 

Fuller Hall 

St, JoHNSBURY Academy 

Jan, 19 

RAWING ON vintage 

influences from "New 
York speakeasies, Paris cabarets, 
and New Orleans jazz halls," 


this high-voltage swing band 
has earned critical acclaim 
on both sides of the Atlan¬ 
tic. Downbeat called the 
group "delightfully energetic," 
and the Times of London 
praised the eight-piece band for 
"crisp musicianship ... immacu¬ 
late and witty showmanship." 

7 p.m,, $53, catamountarts.org 

DIANNE REEVES 

Flynn MainStage 
Burlington 
Feb, 15 

nown for her 
range, power, and 
versatility, Dianne Reeves has 
won five Grammy Awards for 
best female jazz singer — a 
late-career burst that began 
in 2001 with "In the Moment: 














mountain top 
tavern 


195 Mowntain Top Rd. Chittenden, VT \ 802.483.2311 | Muww. mountaintopinn.com 

Plioto Credits: Lis Photography (Main Image); Gary Hall (Insets 1 & Beltrami Studio (Inset 2) 


Live in Concert." Her Flynn Center 
performance will feature a repertoire of 
her career, with the musicians includ' 
ing her trio — Peter Martin on piano, 
Reginald Veal on bass, and Terreon 
Gully on drums — as well as Brazilian 
guitarist Romero Lubambo. 

7:30 p.m*, $52, flynncentenorg 

MANUAL CINEMA 

“Ada/Ava” 

Flynn MainStage 
Burlington 
Feb* 21 

LURKING THE LINE between 
moviemaking, puppetry, and live 
music, performance troupe Manual 
Cinema tells the unsettling tale of Ava, 


Kf r/i'ff'ef/'c/H 


a //'/'/'/</ amai/. 


Set on 350 private acres in central Vermont. 
Luxurious Lodge, Cabin & Guest House Accommodations 
Artfully Crafted Cuisine | Spa/Salon | Sauna | Hot Tub 
XC Skiing 6? Snowshoeing | Ice Skating | Sledding 
Horse Drawn Sleigh Rides 1 Killington Shuttle 
Vermont’s Premier Winter Wedding Venue 
And So Much More! 


Come for the view, stay for the experience. 


EDGEWATER GALEERY 


edgewatergallery-vt.com | three locations | middlebury | stowe 
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a grieving twin lost in the labyrinth of a 
traveling carnival. The New York Times 
praised the groups eerie aesthetics as 
"conjuring phantasms to die for." Flynn 
artistic director Steve MacQueen, at a 
preview event, likened the show to "a 
New England Gothic fever dream." 

7:30 p.m», $38, flynncentenorg 

ROBBIE FULKS 

1 UVM Recital Hall 

Burlington 
March 2 

OBBiE Fulks captured two 
Grammy nominations in 2017 for 
Best Folk Album (“Upland Stories") 
and Best American Roots Song 
("Alabama at Night"), the culmination 
of a long career arc that began in the 
mid-'90s when he was a pioneer in 
the emerging alt-country movement. 
Writing in Paste magazine. Holly 
Gleason said: "In a shallower world. 
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Fulks could've been James Taylor. He 
has a voice that is warm and believ¬ 
able like Taylor; his reliance on classic 
American roots idioms offers the same 
cozy hominess that is comforting in 
the darkness. But like John Prine, Kris 
Kristofferson, and Jason Isbell, he can't 
leave well enough alone — preferring 
to dig deeper, unearth conflicts and the 
ways we deceive ourselves." 

7:30 p.m,, $30, uvm,edii/Ianeseries 



MCRERNON 

BUILDER • ARCHITECT • CRAFTSMEN • ENERGY CONSERVATORS 

Restoring a 1940*s Family Ski Area 


vintage 








B 


Saved from disrepair, this wonderful piece of history has been 
restored and preserved for the personal use of our client’s 
family and friends. Each building has been authentically reno¬ 
vated. The mechanisms that operate the lifts have been thor¬ 
oughly cleaned and polished and are part of the decor. 




SELIN ^SniN 


Construction • Renovations • Design . Cabinetry 
Historic Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits 

Serving Vermont and upstate New York 
mckernongroup.com (888) 484-4200 
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WILL MOSES 


"Fairy Tales for Little Folks" New Book 

ISBN; 978-0-451-47283-0 $17.99 


"Country Home" 14"x 16" 

Ltd. Edition Print $135 


"The Christmas Helper" 


1000 Piece Puzzle 
$17.75 



"Christmas Eve Service" 7.5" x 12" 

Ltd. Edition Print $128 


"Art to warm your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catalog is available featuring 
Will Moses limited edition Folk Art Prints, Books, 
Puzzles, Cards & More! 

VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFACTION GUARANTEED 

Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer near you. 

Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury,VT. 
Parade Gallery, Warren, VT. 

Vermont Artisan Designs, Brattleboro, VT. 
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Xavier Foley 


XAVIER FOLEY 

Paramount Theatre 

Rutland 

March 4 

double-bass player from 
Marietta, Georgia, classical 
wunderkind Xavier Foley has won 
numerous awards and competitions 
meant to identify future stars, and 
he has appeared as a soloist with the 
Atlanta Symphony and Nashville 
Symphony. The Philadelphia Inquirer 
said: “The double-bass world could use 
Xavier Foley ... a musician who hears 
borders between styles as limitation 
best ignored.” 

3 p*m*, $ 22f paramountvt»org 


MOODY AMIRI | 

V 

Mahaney Center for « 

< 

THE Arts « 

z 

Middlebury March 10 

o 

f- 

meeting of East and West, S 

z 

Moody Amiri features the sophis¬ 
ticated interplay of Canadian musician 
Richard Moody, on viola, and Iranian- 
born Amir Amiri, on the santur, a 
72-string hammer dulcimer integral to 
Persian classical music. The duo, making 
their first appearance at Middlebury 
College, will offer a program “of engaging 
and distinctive sounds, fusing elements of 
traditional Persian music with jazz, classi¬ 
cal, Indian, and modern spiritual styles." 

8 p.m*, $22, middlebury.edu 






















FROM MIDTOWN TO SLOPESIDE 
ON A SINGLE TICKET. 


World-class skiing and riding is a train ride away. 





VISIT VERMONT a SAVE 20% 

Skip the winter driving and ride the Ethan Allen Express® 
to Vermont for your ski adventure. With through-ticketing 
to Killington and Pico Mountain, the only other ticket you’ll 
need is a lift ticket. When you book your ticket online, 
choose Killington - Gramps Shuttle, VT (KLT) as your final 
destination, and Amtrak’s partner, Gramps Shuttle, will 
bring you to and from Rutland station and the slopes. 

Traveling on the Vermonter®'^? Many other resorts offer 
shuttle services with advance notice. With 19 alpine ski 
resorts and 30 cross-country touring centers to choose 
from, Vermont is the perfect winter destination for 
whatever level of adventure you seek. 

Save 20% wKh the Visit Vermont Fare on either the 
Vermonter®'” or the Ethan Aiien Express.® Learn more at 
vermontvacation.com/amtrak. 


Women’s World 
Cup Slalom and 
Giant Slalom 

NOV 25 & 26 
KILLINGTON RESORT 


Don’t miss this rare chance to see a World 
Cup skiing event on the East Coast! Grab your 
gear and your camera and hop on the train — 
there’s no easier way to get here. 



ETHAN ALLEN 


^ START PLANNING YOUR TRIP TODAY @ ^ 

YERMONTYACATION.COM/AMTRAK 


EXPRESS 
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USDA 


United States Department of Agriculture 
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Thousands of unique opportunities 
await you on the 400.000 acre 


EXPERIENCE.,.J ^ ^ 

Breathtaking vistas along naili||hlly 
'-3 . designated scenic trails 

Refreshing mountain streams in 
beautiful mature forests 

Nature's fall foliage explosively displayed 
^across the northern hardwoods 

Rolling mountain landscapes surrounding 
bucolic small-town settings 


FOREST SERVICE 

SATONrL°FORKT 

Rutland, VT8o2-y4y-6yoo • Manchester, VT802-^62-2^0-/ • Rochester, VT802-/6/-4261 
US Forest Service Green Mountain & Finger Lakes National Forests @gmfLnfls 

USDA is an equal opportunity provider, employer, and lender. 




^rPISCd^El^YOUR SENSE OF PLACE, AT OUR PLACE 

^ just;^ Route 4 in the Heart of the KUUngton Valley 







Quick 

Takes 



■ Marquis Hill, a winner of the inter¬ 
national trumpet competition at the 
Thelonious Monk Institute of Jazz, 
brings his band to the Vermont Jazz 
Center in Brattleboro on Feb. 17. 
vtjazz.org 

■ Vermont Stage and Young Writers 
Project collaborate to present “Win¬ 
ter Tales," with acoustic music by 
Vermont artists Patti Casey and Pete 
Sutherland. Dec. 6-10, FlynnSpace, 
Burlington, vermontstage.org 

■ Saxophone star Kamasi Washington 
is touring in support of “Harmony 
of Difference," his first new release 
since breaking out in 2015 with “The 
Epic." Washington plays Nov. 17 at 
the Higher Ground Ballroom in 
South Burlington. 
highergroundmusic.com 

■ Formed in 2008 by graduates of the 
Curtis Institute of Music in Phila¬ 
delphia, the Sixth Floor Trio is an 
accomplished chamber group special¬ 
izing in adventurous eclecticism. 

Jan. 12, Chandler Center for the Arts, 
Randolph, chandler-arts.org 

■ Barika, a six-piece Burlington band 
that mixes funk, dub, psychedelia, 
and West African flavors, plays 

Jan. 20 at the Spruce Peak Performing 
Arts Center in Stowe. 
sprucepeakarts.org. 
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Hartford, VT • 802-281-8245 • www.HighCountryAluminuin.com 


♦ Schedules subject to change 

♦ Prices listed are premium seats for 
adults; fees and taxes may also apply. 

♦ More events at vermontvacation.com 

vermontlife.com 


DOCKS & SWIM FLOATS 


■ Le Vent du Nord, stalwarts of 
progressive folk and Quebecois 
music, play the Barre Opera 
House on Feb. 3. 
barreoperahouse.org 

■ Innovative dance company 
Pilobolus stages "Shadowland," a 
coming-of-age story told through 
'a multimedia mashup of shadow 
play, front-of-screen choreogra¬ 
phy, and colorful explosions of 
dance.'' Feb. 10, Flynn MainStage, 
Burlington, flynncenter.org 

■ Northern Stage presents 
“Disgraced," winner of the 2013 
Pulitzer Prize in drama. The one- 
act play, by Ayad Akhtar, revolves 
around a dinner party that unrav¬ 
els as the conversation turns to 
identity politics and religion. 
Barrette Center for the Arts, 
White River Junction, Feb. 28- 
March 18. northernstage.org 

■ The Peking Acrobats bring 
eye-popping physical feats and 
high-tech stage visuals to the 
Paramount Theatre in Rutland, 
March ii. paramountvt.org 


Lightweight aluminum frame 
docks with Cedar or Thruflow^*^ 
decking • Maintenance free • 
Manufactured in VT with a 5 yr 
_ warranty _ 


I Community 


SSII 

!■■■ 

Bii 

t 1 


HI la i flU 


Live the life you choose — in a brand new apartment in the 
Wake Robin Life Plan community. There are still a few homes left in 
the Maple Expansion. No matter what size home you choose, you’ll 
enjoy miles of walking trails, resident-run programs and activities— 
that are all a part of daily life here at Wake Robin. 

Construction is underway on this final planned expansion of the 
community, but pre-construction pricing is still available. 

Don’t delay! 

802.264.5100 / wakerobin.com 


" Vv^keRobin 


VERMONT'S LIFECARE COMMUNITY 


200 WAKE ROBIN DRIVE, SHELBURNE, VERMONT 
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GIFT 
GUIDE 


Shop Vermont this holiday season 
and give fine-quality, unique gifts. 
When you patronize the businesses on 
the following pages, you’re supporting the 
artists, business owners, food producers, and 
craftspeople who make Vermont the unique 
place you most love to be. 
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Burke Mountain 
Confectionery 

EAST BURKE 

Nostalgic chocolate truffles and barks 
for a scrumptious treat or a thoughtful 
gift from the heart of Vermont. 

burkemountainconfectionery»com 



Fresh Tracks Farm 
Vineyard 8 c Winery 

BERLIN 


Visit Fresh Tracks Farm 
to taste quality Vermont wines 
grown and produced just 
5 minutes south of Montpelier. 

freshtracksfarm.com 



ttlDDEN ^ SPRlffcs 
MAPLE 


Hidden Springs Maple 

PUTNEY 

Family-produced Vermont 
maple syrup and more at our 
farm store or online. 


(802) 387-5200 hiddenspringsmaple.com 



Nitty Gritty Grain Co. 
of Vermont 

CHARLOTTE 

Vermont-grown, certified organic grains. 

Perfect gift for a cook or foodie! 
Pancake Mix, Flours, Cornmeal, more. 

nittygrittygrain.com 



Solmate Socks 

PORTLAND 

Mismatched socks SC accessories 
for adults, kids SC babies. 
Knit in the USA with recycled 
cotton yarns, Solmate Socks 
are always a great gift! 

(802) 765-4177 socklady.com 
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The Sparkle Barn 

WALLINGFORD 

At The Sparkle Barn discover a 
wonderland of special somethings, 
the perfect can't-flnd-anywhere- 
else gift, and a place you'll want 
to visit again SC again. 

(802) 446-2044 thesparklebarnshop.com 
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2017 Sabra Field 
Holiday Cards 

MONTPELIER 


A new line of holiday cards 
exclusively produced by Vermont 
Life. Inside: "Season's Greetings" 

(800) 455-3399 vermontlifegifts.com 



The Vermont 
Book Shop 

MIDDLEBURY 


Featuring signed books by Vermont 
authors includingjulia Alvarez,Chris 
Bohjalian, and Ashley Wolffs 
rambunctious new Baby Bear book. 
(802) 388-2061 vermontbookshop.com 



Vermont Snowflakes 

JERICHO 

Officially authorized prints and 
collectibles based on the works of 
Wilson "Snowflake" Bentley. 

vermontsnowflakes.com 


vcrmontIifc.com 
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A taste of Vermont’s vibrant food scene 

By Melissa Pasanen | Photographed by Daria Bishop 


INTERVIEW 

A Few 
Questions 
for Jules 
Guillemette, 

co-owner and butcher, 

Beau Butchery and Bar, 
Montpelier 

VL: Beau is a bit of an 
unexpected combination. 
How do you describe it? 

JG: It's literally a full- 
service butcher and bar. 

We call ourselves a deli, too, 
but it's not the deli some 
people expect. Basically, I get 
things in that I like to eat 
and turn them into things 
I like to eat. We do it all 
right here. We make fresh 
sausages, pates, and all our 
deli meats ourselves from 
local meat, and we have a few 
sandwiches every day. The 
butcher's choice plate is our 
favorite. It's little tastes of a 
whole bunch of things we 
make with mustard, bread, 
and salad. I want to fill 
this place up wall to ceiling 
with meat and cheese and 
delicious things that you can 
take home and sit around a 
wood stove and eat. In the 
winter, we sell lots of bone 
broth, stew, and soup. In the 
summer, we have a beautiful 
patio and food trucks and 




guest chefs. This entire place 
is 560 square feet, really not 
big enough for everything I 
want to do. 

VL: Why a bar too? 

JG: I went to this tiny dive 
bar in west Philly. There 
was no sign, and it was an 
explosion of whiskey and craft 
beer and people just packed in 
there. I came back 
and said,“Let's put 
a bar in the butcher 
shop. Yeah, we can 
fit that in there.'' 

Kate Wise does 
the cocktails. She's 
passionate about 
booze like I'm 
passionate about 
meat. Some people 
come in and order 
a cocktail, place a 
meat order, enjoy 
their cocktail, and 
then take their 
meat home. I want 
to give them a gold 
star or a cookie or 
something. I want 
to say,“Butcher and bar — you 
just nailed it!'' 

VL: Anything that's 
surprised you? 

JG: It blows me away how 
many people buy things like 
pate and fromage de tete [a 
terrine made from the head 
of an animal]. I've got this 
tongue terrine that sells 
awesome, and pickled tongue 
too. You'd think people 


would run the other way. 
VL: What drives you? 
JG:I want to be cutting 
meat, and I want to be 
making things out of meat. 

I want to repeat that, repeat, 
repeat until I get everything 
I cut and everything I make 
as perfect as it can be. That's 
the thing I love about meat¬ 


cutting and charcuterie, that 
you have the opportunity to 
refine it every time you do it. 
Michael Ruhlman [author of 
two well-regarded books on 
charcuterie] came in. It was 
amazing. His books are here 
on this shelf He even wrote 
in this one: “Thanks for the 
perfect sausage, Jules.'' 
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VL: Expl ain this meat 
spread called creton. 

JG: I grew up in 
Jeffersonville. [Pointing out 
an old photograph on the 
wall.] That's the Guillemette 
Farm in Pleasant Valley. My 
grandfather was Canadian. 
He spoke French and he 
raised Jerseys. My family 
still lives there but no 
one farms now. Creton is 
basically ground pork, salt, 
and seasonings cooked 
down; here, we mold it into 
a terrine and cap it with fat, 
but my grandma put it into 
those cute Pyrex crocks with 
the covers, or plastic butter 
dishes. You'd spread toast 
with butter and then creton 
on top. People think that's 
absurd, but that's what we 
did. When I go visit my dad, 
they always have a bunch of 
creton in the freezer on little 
Styrofoam plates wrapped 
in plastic. My uncle goes up 
across the border and buys 
it. He gives me flak about 
mine because it isn't like 
what my grandmother made. 
That's how those kinds of 
things are. 

VL: What did you learn 
about food when you traveled 
and worked in Italy and 
France^ 

JG; The little shops there 
really did something special 
for me. It was like being a 
kid on Christmas morning 
and seeing all the presents 
under the tree. That's how 
I felt every time I went into 
one of these little charcuterie 
or butcher shops. Just the 
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fact that they're so tiny and 
stacked full with beautiful 
meats and cheeses. The craft 
of making things out of meat 
like that, you don't see it 
in this country in the same 
way. It might be a recipe 
that's been handed down for 
generations; they've been 
doing it forever and it just 
works. I was touched by 
the simplicity of the food. 
Maybe it's a cliche, but it's a 
real thing. 

VL: As a culinary school- 
trained chef who's worked at 
a slaughterhouse and in meat 
processing and also as a retail 
meat cutter for neighborhood 
markets and national chains, 
what do you wish people 
knew about meatf* 

JG: I guess that not all 
things are created equal. If 
you buy local meats, it's a 
very different thing from 
what you can buy at most 
grocery stores. I wish that 
people could see what it 
takes for meat to get to 
the table. Maybe it would 
be more sacred. I've been 
that person who bought 
cheap supermarket chicken 
at other times in my life. I 
get that. But when I look 
at that product now, I go 
on a journey in my mind 
what it took to get it there 
— not just what the animal 
goes through, but what the 
humans go through to get 
it to your plate. I would feel 
good selling meat everyone 
could afford, but I wouldn't 
feel good about it because of 
where it comes from. 



VERMONT ROOTS 

Royalton venue 
digs deep 

F arm-to-table 

sourcing has become 
a given for a certain style 
of Vermont venue. But 
every so often, a restaurant 
still stands out through 
exceptional dedication to 
local procurement. The 
trio behind Wild Roots, an 
elegant yet down-to-earth 
new destination just off 
Interstate 89, shows that 
depth of commitment. A 
blackboard in the main 
hallway of the renovated 
brick stagecoach inn and 
tavern proudly lists a couple 
of dozen farms and other 


food purveyors responsible 
for almost every ingredient 
used by the kitchen. "One 
of my rules," says executive 
chef Peter Varkonyi,"is that 
I don't buy from a farm I 
haven't physically visited." 

Wild Roots co-owners, 
husband and wife Josh 
Walker and Jayne SullyCole, 
decided to settle in the 
state where she was born 
after both built careers in 
the restaurant business, 
mastering bartending and 
wine along with front-of- 
the-house management."We 
were looking for a chef with 
a focus on local," SullyCole 
says."Peter just brought it all 
to life." Walker and SullyCole 
renovated the building with 
stylish, comfortable design. 
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CLOCKWISE FROM TOP 
LEFT Braised beef 
short ribs with tomato 
and charred eggplant; 
charred octopus with 
house-cured lardo and 
vegetable vinegar; 
halibut cheek crudo 
with buttermilk, salted 
rhubarb, and herb oil; 
grilled rabbit liver toast. 

turnips; and fresh pastas like 
hand-rolled kale noodles 
sauced with brown butter, 
preserved lemon, green herbs, 
and whey saved from fresh 
ricotta cheese. 

The kitchen crafts luxu¬ 
rious charcuterie such as 
rabbit rillettes cooked slowly 
in beef fat to melting tender¬ 
ness and silken duck liver 
mousse enriched with bran- 
dy, egg, butter, and schmaltz 
(chicken fat). Vegetables 
are lavished with the same 
attention. Humble cabbage 
gets a kick from lime juice, 
shaved radishes, and cilantro 
and a fluff of local (yes!) 
popcorn tossed with lime 
zest and salt. Ash-roasted 
carrots are napped with 
rich yogurt and a dusting of 
toasted, spiced nuts. Creme 
fraiche and buttery bread 
crumbs tame sharp mus¬ 
tard greens and tart black 
currants. Guests can taste 
Varkonyi's deep enthusiasm 
for doing justice to the in¬ 
gredients he sources."! have 
a sense of responsibility," the 
chef says. "There's a story to 
be told about all these farm¬ 
ers, purveyors, and crafts¬ 
people. I feel honored to be a 
part of that." 
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and pride themselves on 
providing a warm welcome. 
Walker can often be found 
behind the bar at the 
back of one of three cozy 
dining rooms shaking up 
sophisticated, creative 
cocktails like the Beeting 
Heart, made from local 
gin, beet shrub, lemon, and 
basil, and equally refined, 
freshly mixed sodas like a 
London Dry with juniper, 
tonic, and lime. SullyCole, 
an accomplished sommelier. 


is happy to guide guests 
through some of the unique 
bottles on her list, which may 
include a Slovenian pinot 
gris or a spicy, full-bodied 
cabernet blend from Oregon. 

A New England 
Culinary Institute graduate, 
Varkonyi has cooked in 
high-end kitchens from New 
Hampshire to Napa Valley. 
He has been recognized 
with Yankee Magazine's Best 
Seasonal Inn Menu Award 
and named a Rising Star 


by the Denver Post, but he 
returned to Vermont seeking 
connection. "The community 
aspect was missing," he 
explains. The rewards of 
these connections are clear 
to diners through the vibrant 
colors, flavors, and textural 
combinations in dishes like 
the abundant "farm share" of 
seasonal vegetables — raw, 
fermented, roasted, grilled — 
with two dips; a perfect rosy 
fan of sliced pork sirloin with 
charred spinach and sweet 


















NEW RESTAURANT 


Colorful cafe fare 
at The Porch, Too 


- lEKSl - 

Ewins, Kowalski & Swett 

WEALTH MANAGEMENT OE 

RAYMOND JAMES® 


We are Bullish on Vermont! 


40 Main Street 
Burlington, Vermont 05401 
802.448.6080 

ekswealthmanagement.com 


Raymond James & Associates, Inc., 
member New York Stock Exchange/SIPC. 



....___ ___ .. RESIDENTIAL CARE APARTMENTS 


The heart of Vermont. 
Make it your home. 


Westviet v Mea tlotvs 

.\r \iu\ rPLLicit 

802-223-1068 
westviewmeadows.com 

171 Westview Meadows Rd. Montpelier, VT 


I EFORE BUSINESS PARTNERS 

^ Bo Foard and Gretchen Hardy 
opened The Porch, Too — their 
weekday breakfast and lunch spot in 
Brattleboro — they started a food truck 
together. Foard, an avid self-taught 



cook who dabbled in catering, owns a 
panel-manufacturing business; Hardy, 
a graduate of the Culinary Institute 
of America, had recently returned to 
New England after spending time out 
West. They met through Foard's son 
and Hardy's brother, who are friends. 
"She wanted to be a caterer. I wanted 
to have a restaurant," recalls Foard."We 
compromised on a food truck." 

The food truck did also provide 
a kitchen for a catering business, and 
the two grew together until the truck 
kitchen exploded at the seams, and Foard 
and Hardy converted a tired strip mall 
sandwich shop into a cozy and colorful 
destination for good coffee, hearty 
breakfasts, and fresh, creative sandwiches 
and salads. There are vases of fresh 
flowers thanks to Foard’s wife, Melany 
Kahn, and Hardy's husband, Nate 
Lachance, works the sandwich station. 
"It's really a partnership of families," 
Hardy says. 

Hardy and Foard have kept the menu 
relatively simple and customer-focused, 
expanding just a hit since the food truck 
days. The cafe and catering operation 
cross-pollinate each other deliciously. 
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Hardy makes her own seasonal preserves, 
like apple-cranberry compote that she 11 
pair with curried chicken salad in a wrap 
for the cafe and serve dolloped atop the 
same curried chicken salad on a freshly 
fried potato chip as a passed appetizer 
at weddings or other events. But many 
regulars are happy with topmotch execu¬ 
tions of classics like the BLT with sea- 
salted tomatoes and chipotle mayonnaise, 
a lemon dill tuna melt with house-made 
pickles, and the egg sandwich with hick¬ 
ory-smoked bacon and Swiss served on a 
Portuguese muffin. 

The Beet the Chills Breakfast Bowl 
kicks it up a notch with a pair of over 
easy eggs nestled on beets, sweet potatoes, 
carrots, and mellow roasted garlic laced 
with sriracha sauce. That can be amped 
up further with excellent house-made 
fennel sausage flecked liberally with fresh 
parsley, which also makes a welcome 
appearance in the breakfast burrito 
and the "meaty" omelet. For lunch, the 
Feel the Bern panini combines turkey, 
bacon, cheddar, apples, and Side Hill 
Farms mango-habanero jam into a joyful 
sweet, spicy, smoky union. Take a global 
excursion with the Vietnamese chicken 
salad, a texture and flavor explosion of 
crisp veggies, pickled ginger, abundant 
fresh mint, peanuts, marinated grilled 
chicken, and a compelling, vinegary 
house-made dressing. Then head back to 
work with an indulgent afternoon treat of 
sea salt-chocolate ganache brownie. 

AWARD WINNER 

Toffee Twist 

I t's almost sacrilege for a pastry 
chef to admit that she lacks a sweet 
tooth, but Elizabeth Feinberg of Ver¬ 
mont Amber turned that to her advan¬ 
tage when she created a line of organic, 
crunchy, buttery toffee with unusual 
flavor twists. Feinberg's salted sesame, 
pumpkin seed-chipotle and sun-dried 
tomato with smoked salt and black pep¬ 
per varieties deliver deep caramel sweet¬ 
ness with unexpected savory notes. The 



It's that simple. 

Play in the snow. Carve some turns. 

Enjoy dinner out. Snowshoe in the moonlight. 

Snuggle by the fire. Tuck in for the evening. 

Get a good night's sleep-you'll need it. 

Because there's more to do tomorrow. 

Recreate. Relax. Repeat. 

Burke Vermont 

Burke Area Chamber of Commerce, burkechamber@burkevermont.com 


BURKE 



A SINGLE PEBBLE 

classic Chinese cuisine 
GATHER • DISCOVER • CONNECT 

Reservations Recommended: 
865-5200 

133 Bank Street, Burlington 
www.asinglepebble.com 
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j Fine Homebuilding ^ 
Historic Restoration 


Timeless Craftsmanship 
Employee-Owned 
redhousebuilding.com 
BURLINGTON, VT 
802.655.0009 



Committed to delivering a standard beyond our competitors 
abilities with excellent service and quality-valued product. 

• Roofing • Wall Cla 


• Wall Cladding 


• Countertops • Flagstone 


• Flooring • Fieldstone 


For the finest quality slate products^ look no further than Camara Slate. 


963 South Main Street 
Fair Haven, VT 05743 


INFO@CAMARASLATE.COM 

802-265-3200 


CAMARASLATE.COM 



fennel seed toffee recently won a coveted 
Good Food Award, and Feinberg, who 
lives in White River Junction, suggests 
pairing it with blue cheese. For those 
with more traditional tastes, she also 
makes plain, cacao nib, ginger cookie, 
and coconut flavors. 

LOCAL STAPLE 

Updated Potatoes 

T he potato business has changed 
since 1928, when Karen Guile- 
Caron's grandparents started Peaslees 
Vermont Potatoes, in Guildhall. Now, 
Guile-Caron is trying to bring her 60-acre 
family business into the new local food 
economy." We're not as sexy as a lot of 
those other things, like cheese and beer," 
she says. Hospitals, schools, and college 
campuses are interested, but storage and 
labor costs put local, whole potatoes at a 
disadvantage. To help, Peaslee's has been 
upgrading their storage barn and working 
with the nonprofit Vermont Food Venture 
Center in Hardwick to create more 
convenient, cost-effective, minimally 
processed potatoes, such as cubes that can 
go straight from the freezer to the oven 
after a quick toss in oil and seasonings. 
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COMFORT FOOD 


! • 


Tricked'Out 
grilled cheese 


D ipping the corner of a crisp, 
melty cheese sandwich into creamy 
tomato soup conjures up memories of 
childhood snow days. For an excellent 
version of the comfort food classic, 
head to Monarch and the Milkweed 



in Burlington, where four different 
cheeses and bread by Red Hen Baking 
Co, combine to create a simultaneously 
crunchy, gooey wonder that just begs to 
be dunked into the restaurants velvety, 
chili-kissed tomato soup."When we do 
something here, we've all got to agree 
its the best version we’ve ever had," says 
chef-owner Andrew LeStourgeon. In St. 
Albans, at Twiggs Restaurant, they offer 
both a toasted cheese sandwich made 
widi smoked bacon, caramelized onions, 
and secret-recipe cheese sauce as well as a 
more classic "Grandma's Grilled Cheese" 
with a double dose of cheddar between 
shces of hearty white bread. Add a bowl 
oftheir tomato-artichoke bisque, not too 
rich with the good, unusual touch of diced 
artichoke hearts. In Peru, at JJ* Hapgood 
General Store and Eatery, the Hunter 
Grilled Cheese features a pair of Vermont 
food legends: Fox's Marvelous mustard 
2 sauce and Plymouth Hunter cheese along 
^ \^h caramelized onions, sliced local 
t a^les, and arugula. You could choose to 
o dip it in their tomato-orzo soup, but that's 
I probably gilding the lily. ^ 


I 

■i 





Christopher Boffoli, BlowpopJackhammer 
(detail), 2012. The number of licks to the 
bubble gum center became a moot point with 
Big Jake around. C-print on metallic paper, 

24 X 36 inches. Courtesy of Christopher Boffoli/ 
Big Appetites. 



SHELBURNE 
MUSEUM 

shelburnemuseurn.org 


Generously underwritten by Lake Champlain 

CHOCOIATES' 
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ie^r$3 million skirling facility, 
upgrades, lift l^opc^s after scandal 


authorities arin^Dunceci they had filed $200 million bf investment'money 
>suit against ski area developers^'Ari^l to^nance a new hotel, build i tennis'’ 
Quiro^saod Bilh-Stenger who, they, / facility and aqiiatic center,*.and make 
alleged, had ' committed a massiv^ '>v 6n-mountain improvements at the 
"PonziJike Scheme" and had engaged fe^ort that he had renamed (much ta 
in more than $200 million in securities' . • the chagrin of the locals) “Q Burke. ' ' • 
fraud. The news^rocked Burke. Quiros, . v^One month after the scandal broke,- 

a Florida businessman, had purchased, : ’^and nearly lost in the steady stream of 
Burke Mountain Resort in 2012; and ^ news about the financial investigations,^ 
was supposed to be*using part of that '^ 'c C^me word from just down the hill. 


RAW FORD I. 
ii C E -3 R o D iE UR. 


\S^ W,lNtiER/WAS MORPHING 
rif|b; spring id; 20116, "j:ivo completely 
inirelatjjed;' events .y^er^/ unfolding in - 
Jur^{^,J'a^ town of about 1,700 people 
l ^ few miles. ;nbrtheast of 


''JLyhdor^j Iri April;, stat^ and 'federal 
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OPPOSITE Burke Mountain, 
viewed from Darling Hill. 

TOP The new Burke Mountain 
Hotel and Conference Center, 
located slopeside. offers access 
to a new enclosed magic carpet 
and high-speed lift. 

BOTTOM Local residents Ella 
Skalwold and Alex McAndrew 
ride fat bikes in East Burke. 
With the growth of the sport, 
a whole network of trails is 
groomed in winter for fat 
bikers to enjoy. 


^ ^ What came about 


was an opportunity 
to reignite and rebuild 
some relationships. ^ 



vcrmontlifc.com 


winter 2017-2018 • 











































CENTER High above the new 
hotel, racers from schools 
and ski academies across the 
region prepare to compete 
in the Vermont Cup slalom. 

BELOW Ethan Mosedale of 
Burke Mountain Academy 
hits a gate. 

OPPOSITE, TOP Academy 
students walk across their 
snowy campus on the flanks 
of Burke Mountain. 

OPPOSITE, MIDDLE Workouts 
in the new Ronnie Berlack 
training facility, recently 
named a U.S. Ski Team High 
Performance Center. 

OPPOSITE, BOTTOM Framed by 
another racer. Jack Shea of 
the Academy gets set before 
his run. 

Burke Mountain Academy — the 
boarding school for high schoohage 
ski racing prospects — announced 
it was launching a nearly $3 million 
fundraising effort to open a state-of 
the-art indoor training facility and 
gym for the ski school's 65 students. 
The building was to be called the 
Ronnie Berlack Center, in memory 
of the U.S. Ski Team member, a 2012 
graduate of Burke Mountain Acad- 
emy, who died in an avalanche in the 
Austrian Alps in 2015. 
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that give us all &onieJ:hingj>o sitive 
to promote about the region. 95 
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OPPOSITE, TOP TO BOTTOM The 
Village Sport Shop Trailside 
Is open yeor-round. with fat 
bikes and mountain bikes and 
also offering a small pub; 
the Burke Publick House, a 
mountain gastropub, in East 
Burke; the soaring great room 
of the hotel and conference 
center; inside the spacious 
lobby of the hotel. 

CENTER A sliver of sunlight 
spotlights Burke Mountain ski 
patroller Bill Desrochers as he 
sweeps the Willoughby trail. 
BELOW Snowboarders head in 
after a day on the mountain. 

As the Burke community strug¬ 
gled with the fallout of the financial 
scandal, the academy, led by Steve 
Berlack, Ronnies father and a cur¬ 
rent Burke coach, pushed ahead 
on a fundraising drive. Only nine 
months later, the ribbon was cut on 
the new facility. At the same time, 
the Utah-based U.S. Ski and Snow¬ 
board Association, the governing 
body of alpine ski racing in Ameri¬ 
ca, announced that a first-of-its-kind 
partnership was being created with 
Burke Mountain Academy, one that 
would give budding U.S. ski racers a 
direct line of support from the high¬ 
est levels of the sport. The Berlack 
center itself would be designated a 
(Continued on page 6 i) 
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Mad River Taste Place anchors 
food bounty in the Valley 


By Melissa Pasanen 
Photographed by Daria Bishop 


TOP The scene during a special event at the 
Mad River Taste Place 

BOTTOM Located in a renovated bank building, 
the food hub leverages one of the major assets 
of the Valley beyond its renown as a winter 
sports destination. 


A bout an hour before a 
special event, the Mad River 
Taste Place team was busy 
preparing to welcome a crowd of 
area businesspeople eager to see 
and taste what was going on in 
the renovated bank building in 

Waitsfield's Mad River Green Shopping Center. Mary Tuthill, 
retail manager and head cheesemonger, gave a final tweak 
to a case filled with dozens of offerings from more than 40 
Vermont cheesemakers. Erika Lynch of Babettes Table, maker 
of Vermont-sourced, European-style cured meats, sliced a 
variety of her hams for platters. Vermont-made spirits, hard 
ciders, beers, and wines were ready for tasting, along with 
locally crafted chocolates and naturally leavened breads. 

The new tasting center and retail store is the brainchild 
of Robin Morris, also president of the Mad River Food Hub 
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CLOCKWISE, FROM UPPER LEFT The Tasle Place is 
the first permanent home of the Vermont Cheese 
Council; Erika Lynch, owner of Babette's Table, 
maker of Vermont-sourced, European-style cured 
meats; a wide range of local labels line the shelves; 
skylights brighten the interior. 
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TOP Mary Tuthill. retail manager and head 
cheesemonger 

BOTTOM Sampling a selection of appetizers 
OPPOSITE Detailed descriptions help tell the 
story of Vermont spirits. 


incubator and processing facility located just a few hundred 
yards away. Over his years working to support the production, 
storage, and distribution needs of the areas burgeoning food 
and beverage sector, Morris concluded that “the marketing of 
the makers is the missing link." His vision for the Taste Place 
is to provide a high-profile, centralized tasting, education, and 
shopping opportunity to help build demand for both Mad 
River Valley and Vermont food and drink. 

While some might pigeonhole the Mad River Valley 
as a winter sports destination, economic vitality studies 
revealed that “food was one of the leverage points, one 
of our major assets,” explained Josh Schwartz, executive 
director of the local planning district. This was no surprise 
to those on the front line like Kim Donahue, co-owner 
of The Inn at Round Barn Farm. “I love this space, and I 
love what it is going to do for the Valley,” Donahue said, 
gesturing around the wood-raftered, light-filled room 
where shelves and coolers overflow with local jams and 
pickles, freshly roasted coffee and granolas, maple candies 
and sought-after craft brews. “It gives us traction, the 
ability to really anchor our spot in the food world.” 

The Taste Place is also the first permanent home of 
the Vermont Cheese Council, whose executive director, 
Tom Bivins, has an on-site office from which he can pop 
out to check on the best Vermont cheese selection in the 
state. The former chef and culinary instructor has been 
integral to the state's food scene for three decades. “I've 
been advocating for a tasting place in Vermont for years,” 
Bivins said. “The growth has been just incredible, not just 
in quantity but in quality. This is a great central location 
where our cheeses and all the other products are presented 
in a way that really gives them an opportunity to shine. It's 
an asset not only for the Valley but for the whole Vermont 
food and drink community.” 

Beyond stocking a wide range of Vermont products to 
buy and take home, the Taste Place also offers tasting 
boards of cheese, meats, and condiments, along with local 
beers on tap and flights of Vermont ciders and wines. 

Large photographic portraits, a video loop of cheesemaker 
interviews, and detailed product labels all help tell the 
backstory, an important ingredient in building a following 
for Vermont's premium products. The retail team led by 
Tuthill — a trained chef with deep experience in restaurants 
and food retail — can make recommendations and share 
information on everything they carry. Tuthill also manages a 
robust calendar of maker-presented tastings and workshops. 
“I think I've met every single person I'm buying from,” she 
said, “like Erika of Babette's, I know for a fact were helping 
to build her business and support her family. It's the coolest 
thing to be a part of.” Not to mention, Tuthill added,“We 
sell all the stuff that makes people happy.” ^ 
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Mad River Vanilla Rum 

Vermofrt (7 miles away) 


VAPLECi- 


; '/t.itled as First Run Rum fresh off the still 
I and diluted to cask strength before being 
jjiaced in stainless steel tanks. Infused 
using only the finest Tahitian vanilla beans. 

Six or so weeks later it is a clear rum 
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I AST November, storied but troubled 
■ Magic Mountain came into the hands 
' of a new ownership group, who 
I vowed to bring a true renaissance to 
I the last major vintage ski area left in 
' ! southern Vermont. Ski Magic LLC, 

a Vermont'based group of investors, believe 
they can succeed by linking their passion for 
the sports golden era with a solid business plan 
— $2 million in improvements, a consistent 
reserve fund, and a five-year window to make 
it happen. In an industry trending toward big, 
loud, and glitzy, the Magic investors are heading 
in the other direction, promising to be tightly 
focused on the skiing and riding itself “while 
keeping the laid-back, free-spirited, non¬ 
corporate independent attitude and vibe.“ 

On the pages that follow, Vermont Life 
photographer Jeb Wallace-Brodeur captures 
some of the spirit and excitement of last season, 
as Magic began the effort to take hold of its 
future as a vital and thriving part of Vermont's 
skiing heritage. 
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^abWJ? Hard-charging 
Henriette Borgia trains 
for slalom, 
i— ELOW Basking in 
sunshine on a ride up 
the Black Chair lift. 
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r;BOVE A fleet of riders 
prepare for launch at 
the tubing park, located 
above the base lodge. 
BELOW With dawn 
breaking. Steve Brown, 
head groomer at 
Magic, lays down fresh 
corduroy. 
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ABOVE One of many 
supernatural-related 


trail names at Magic. 


> RIGHT. TOP Dads 

^ handle the kids while 

^ moms take a run. 

RIGHT. MIDDLE Andrew 

Malcomb. with his son 

Lachlan, and dog, 

Sakari, head out to 

I climb the mountain. 

% 

\ Magic is an industry 
leader in the uphill 
skiing trend. 

BELOW A flurry of 
action during the 
Southern Vermont 
Freeskiing Challenge. 



























MAGIC 

I MOUNTAIN 


TICKET OFHCE 
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YOU'VE NOW 
OFFICIALLY 
TAKEN 
THE ROAD 
LESS TRAVELED, 

WELCOME 
TO MAGIC! 






ABOVE Tossing prizes 
after the Southern 
Vermont Freeskiing 
Challenge. 

LEFT Kerry Mara, 
inside operations 
manager, shares 
an easy smile while 
selling lift tickets. 
RIGHT A welcome sign 
on the access road 
in Londonderry sets 
the tone for Magic's 
off-the-beaten-track 
experience. 































































SNOWCATS In the pre¬ 
dawn hours* A| Gordon 
of Peru grooms a trail. 
Gordon's grandfather 
helped Magic in its 
early days, and his 
father and uncle were 
both groomers. 
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I "winter blues" 
spiration in darkness 


AT A LIE SrUtoZ 


^ .Hijr INTER IS AT ONCE VermOf^V 

\ special promise and i^cfuciblcr 

i WT W f j ? Along with the anticipation 
^ powdery snowfall comes a 

^ '9k, perennial dread of gray skies and 

L. ^ v.-J spans of darkness that, around the 

wint^ solstice, tan last 15 hours. . 

Nicholas Harmon, whose company, Verilux, makes 
light-sdriven prOjducts designed xq ease the winter blues, 
can only smile at the paradox of His decision to pull 
up stakes from Connecticut and go deeper into winter 
as a Vermonter.^Connecticut is pretty far north, and 
winters there can be tough,” says H^^mon/'ButXthii^ 
because there ate fe wer peo ple here aidless 


[ especially dark and lon^4>^ 

ibei* and Februap^”" ^ 


CaH if'market reseaKJi^ then,' biit I along 

with’ hisSvife> AnnMai^ have built a rnultiniillion-dc 
light therapy bSiness frbm%heirba5>e iTTWaftsfield^" 
Diawn to the areally their passion for winter sports^ 
Sugai^bush Resort, tiiey also sought a pace free of ci^ 
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ABOVE Verilux co-owner 
AnnMarie Harmon, left, 
and content marketing 
specialist Caitlin Frauton 
demonstrate the company's 
bedrock product. 

OPPOSITE In a lighter 
moment, "chief happiness 
officer" Nicholas Harmon. 

wanted to get the technology 
into peoples hands in a form 
that made sense and had value. 

It needed to be plug and play, 
and the sweet spot for pricing 
was under $ioo." 

S INCE BRINGING itS first 
light therapy box to 
market in 1996, Verilux 
has sold millions of units, 
especially its basic model, the 
HappyLight, priced around 
$39.95. Major retailers such as 
Bed Bath Sc Beyond and Costco 
carry the product, and the 
HappyLight accounts for about 
75 percent of Verilux's annual 
revenues of between $10 million 
and $20 million. Harmon 
routinely travels to China, where 


stresses where they could raise 
their three sons. To complete the 
irony of their move north, their 
path to Vermont really begins in 
sunny California. 


I N 1991, THE Harmons 
had been living near 
San Francisco for three 
years when they bought a 
nearly bankrupt company called 
Verilux (a Latin expression 
meaning True light"). Nicholas, 
who holds a masters degree 
from Northwestern University 


Verilux 

■Light therapy products 
Waitsfield 

15 

Estimated $iom-$20m 


in logistics and transportation, 
had been laid off from his job 
doing business development 
in the environmental field 
and was searching for a new 
opportunity. At the time of 
the purchase, Verilux, based in 
Connecticut, built specialized 
linear fluorescent tubes ranging 
in length from 6 inches to 8 feet. 
The smaller tubes were used in 
the gemological trade for grading 
diamonds and other gemstones. 
Other clients, including artists 
and designers, valued the 
accurate rendering of color, and 
there were some horticultural 
uses. "We were the standard 
for raising orchids and African 
violets for many, many years," 
Harmon says. 

Having grown up in 
Larchmont, New York, Harmon 
was ready to leave California 
and move back East, but it did 


not take him long to realize 
that the business model of 
the firm he had purchased 
was not viable. He began 
to look beyond fluorescent 
tubes, first developing screw- 
in incandescent lightbulbs 
that changed the spectrum to 
simulate natural outdoor light, 
then expanded his product line 
to include reading lamps that 
enhanced visual clarity. 

As he pursued new ideas, 
Harmons research took him 
to pioneering studies, done 
in the 1980s by the National 
Institute of Mental Health, 
suggesting that light therapy 
was effective for treating the 
seasonal depression some people 
experience during winter. Light 
therapy involved increasing 
exposure to simulated sunlight, 
minus the harmful UV rays, 
via "light boxes." Harmon saw 
that most light boxes on the 
market in the 1990s cost $150 
or more and realized there 
was an opening. He decided to 
make a line that was eminently 
accessible to consumers."! 
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he maintains manufacturing 
partnerships, and to Connecticut, 
where his distribution operations 
are located. AnnMarie, who 
once logged 50'hour weeks as a 
licensed architect before moving 
to Vermont, became “customer 
happiness advocate" at Verilux, 
managing customer feedback and 
using her design skills to help 
improve products. 

Light boxes are not 
classified as a medical device 
in the United States and are 
not regulated by the Food and 
Drug Administration. But in 
Canada, the HappyLight is 
labeled as a medical device, 
ensuring what Harmon says are 
rigorous standards for product 
testing, quality, and safety. The 


company's compliance manager, 
Karen Wiseman, is a chemical 
engineer who left a lucrative 
career in biopharmaceutical 
manufacturing, a field she had 
become disillusioned with, 
and moved five years ago from 
the New Hampshire seacoast 
to Calais, Vermont.“It was the 
perfect match," she says,“because 
I was able to get back into a 
health-related industry in a way 
that felt good and with a product 
that felt right because it's natural 
therapy." Wiseman says Verilux 
does not make claims to treating 
clinical depression, but rather 
the low mood and draggy feeling 
brought on by the winter blues. 
“We are living beings," she says, 
“and almost every living being 


needs light. Not crappy light, but 
full-spectrum light." 

After 14 years in Vermont, 
the Harmons have grown deep 
roots in the state. Nicholas and 
AnnMarie have no plans to 
move from their home in 
Waitsfield, even though their 
youngest son just graduated 
from high school. Nicholas 
acknowledges that the company's 
location, in the Mad River 
Park off Route 100, has posed 
challenges, ranging from access 
to airports to recruitment of its 
15 employees. “Moving 
here probably wasn't the best 
business decision in the world, 
but I have no regrets in terms 
of my lifestyle," he says. 

“Vermont rocks." # 
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Liberty Hill 
Farm & Inn 


Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 



TBeMaR'nA 

Seafood (Sr Burgers 

OnfbcWatc: V 


MOUNTAIN TOP 

INN & RESORT 

Waterfront restaurant serving seafood. 


Set amidst 350 acres with breathtaking 

burgers, steaks, pasta and salads, along 


views, just II miles from Killington. 

with amazing sunsets. Outdoor dining. 


Resort accommodations, delicious 

Open 7 days a week. 


cuisine and year-round activities. 

■ 


■ 

Brattleboro, VT 


Chittenden, VT 

(802) 257-7563 vermontmarina.com 


(802) 483-2311 mountaintopinn.com 


A SINGLE 



PEBBLE 


A place to gather, discover, and connect. 
Classic Chinese cuisine. 


Burlington, VT 
(802) 865-5200 asinglepebble.com 



Winner: 2017 Trip Advisors Certificate of 
Excellence Award. New exercise facility, 
breakfast lobby. Near shopping; restaurants; 
skiing: Killington, Pico, Okemo. 


Rutland, VT 

(866) 387-9066 rutland.hamptoninn.com 


l^lNHAr 

UN&im 

A rustic country inn with 
candlelit dining, award-winning chef, 
fireplace suites and Irish Pub with 
live music on weekends. 

■ 

Killington, VT 
(800) 325-2540 innatlongtrail.com 


Perfect Wife Restaurant 

Committed to the support of local agriculture, 
serving meals and cocktails that are creative 
and seasonal. Fine dining downstairs, 
casual fare and live music upstairs. 

■ 

Manchester Center, VT 
(802) 362-2817 perfectwife.com 
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Ideal weekly log home rental 
on the shores of Lake Champlain. 
Located in picturesque Addison County. 
Stay and enjoy Vermont! 

■ 

Panton, VT 

(802)497-7661 vrbo,com/58oo4i 



Vermont Snotvflake Pendants 

Custom Made in 
White Gold and Diamonds 


Estate Custom Jewelers 


91 Main Stowi: Viij agi: ~ 802 . 253.3033 ~ Stovvi:^Fi:rroJi:wi:li:rs.com 

w\vw.Fi:rroJi:vvki.i:rs.com/Stowi: - Liki: us on Fackbook.com/Fkrro.JiavI’Lkrs 



Vermont Crafts Council 

Spring Open Studio 


Vermont artists will welcome visitors 
to their studios, May 26 d>C 27, 2018. 
Visit our website for maps and pictures. 

■ 

Statewide 

(802) 223-3380 vermontcrafts.com 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 



Open for Breakfast in the spring and fall - check website for details. 


IVEaple Syrup, other maple products, and pure honey available all 
year and we ship anywhere in the world. Gift Baskets offered during 
holiday season. 

Now offering wagon rides through our sugarbush with our Belgian 
Draft Horse Team - during breakfast hours. 

El Mike’ us on facebook and 
visit our website: www.limlawmaplefarm.com 

246 Vermont Route 25 West Topsham, VT 05086 
(802) 439-6880 (802) 439-5995 
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FACTORY STORE 

Monday-Saturday 9-5 & Sunday 10-4 


RO. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1 - 877 - 635 -WOOL ( 9665 ) 
Phone: 802 - 635-2271 • Fax: 802 - 635-7092 

Email: wooiens4u@pshilt.com 
www.johnsonwoolenmills.com 



HAND-CRAFTED PIZZA 
SMOKED BBQ 

Dine in and take out 

New York-Style Pizza 
BBQ Smoked in-house 
Sandwiches 
Salads 
Full Bar 


75 Elliot Street 
Brattleboro, VT 05301 
802.579.1092 
hazelpizza.com 




I VERMONT FLANN EL 

AUTMCMTK COMPANY <*•'«•'•••• 

“DEOICATEO TO WORLD COMFORT*” 

USA 

EST. 1991 


HANDCRAFTED 


VERM0NTFLANNEL.COM 


WORLD’S FINEST 
FLANNEL CLOTHING 
FOR MEN, WOMEN 
KIDS & DOGS 


Dedicated To World Comfort 


AMERICA 

WOODSTOCK 
BURLINGTON 
FERRISBURGH 
JOHNSON 
EAST BARRE 

800-232-7820 

VERMONTFLANNEL.COM 
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(Continued from page 39) 


“U.S. Ski Team High Performance Cen- 
ter," and the school's on-hill venue named 
a "U.S. Ski Team Development Site." 

Luke Bodensteiner, executive vice 
president of athletics for U.S. Ski SC 
Snowboard, said Burke Mountain Acad¬ 
emy "really led the conversation" on clos¬ 
ing the gap between Olympic-level train¬ 
ing and 15- and i6-year-olds on the way 
up. "When the Academy came to us and 
said they wanted to talk through their vi¬ 
sion and see if we could help coordinate, 
that was absolutely a meeting we were 
going to take. The other thing that made 
this idea even more palatable was that 
the school wanted to share this model 
with other ski academies." 

As THE ACADEMY WAS PIVOTING tO this 
new vision, the situation at Burke resort 
was also gradually stabilizing. In April 
2016, a federal judge appointed Michael 
Goldberg as the resort’s receiver — giv¬ 
ing him the power to manage the resort’s 
assets and property. Goldberg made re¬ 
markable headway in a year’s time, reim¬ 
bursing contractors who were left hold¬ 
ing invoices for work completed, paying 
delinquent taxes, and getting a new 116- 
room hotel open to the public. In some 
ways the academy, which has always had 
a strong bond with the mountain, be¬ 
came a shoulder to lean on during the 
difficult times. 

"What came about was an opportu¬ 
nity to reignite and rebuild some relation¬ 
ships that had not been strengthened over 
the last few years," said Kevin Mack, who 
works for Goldberg as director of resort 
services at Burke Mountain. "We were 
in a situation fraught with a lot of un¬ 
knowns and uncertainty. [The academy] 
was there for us when we needed them." 

This summer, Goldberg and the 
academy struck a deal that allows the 
school to pay for a $1.5 million upgrade to 
a high-speed lift and then lease it back to 
the resort. Tliat agreement also included 
a $i million reduction in debt that the 
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ACTION 


NAriONAL RhStAlCH 


A locally owned nonprofit. 

Come visit Mayo Rehabilitation and Continuing Care 
and learn more about our services. 
Northfield, VT • (802)485-3161 • Mayohc.org 



Vermont 

Country Deli 
& Market 


f^sh Pastries 

ks^tHw Tches on 
llous3^IVljfl?bread 

Vermont Pf^duct^ 


j WiitsiSiBeer 


jj -nfi®rei,Jocatefl 
next to the d^l?! 
Groceries 
Restrooms 
Additional parking 
Picnic area 
ATM 


436 Western Avenue 
Brattleboro Vermont 
802-257-9254 
www.vermontcountrydeli.com 


resort owed the school under a previous 
ownership agreement. 

“The school partnered with Gold¬ 
berg immediately, and the results have 
been amazing,” said Steve Berlack. 
“Clearly, the mountain is our biggest risk 
— we can't move the school — so hav¬ 
ing somebody there who knew the value 
of what we could provide and wanted to 
work with us was incredibly important.” 

The resort, too, sees value in mar¬ 
keting Burke as a destination resort 
for high-caliber ski racers. The Burke 
Mountain Hotel and Conference Cen¬ 
ter offers visiting ski teams a place to 
stay when they come to the mountain to 
train and will likely be booked by visiting 
athletes early in the ski season or during 
midweek through the winter. Because 
of the niche nature of alpine ski racing. 
Mack says Burke Mountain isn't neces¬ 
sarily branding itself strictly as a “racing 
mountain,” but he and others know that 
it adds a touch of stardust. 

“Having the same mountain that po¬ 
tential Olympic-level skiers are training 
on open to the public is a pretty good 
selling point,” said Laura Malieswski, 
chamber administrator for the Burke 
Area Chamber of Commerce. “It's defi¬ 
nitely helping to create some buzz.” 

Throughout the history of Burke, 
there are moments of robust optimism 
running headfirst into the harshness of 
fiscal reality. For years, Burke Mountain 
Resort has struggled to remain afloat. 
Bankruptcies and various ownership 
changes have scarred the area's history 
since it opened in 1955 — the most recent 
investment scandal only the most high- 
profile of them all. According to Mack, 
another sale of the resort is highly likely 
once the financial picture finally settles 
and the federal probe into the scandal is 
closed. For now, no buyer has yet stepped 
forward publicly, but until one does, any¬ 
thing that adds value to the area is an as¬ 
set. While it is difficult to quantify how 
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much impact Burke Mountain Academy's 
elevated national status will have toward 
putting the resort on a path to profitabil¬ 
ity, locals are confident it will only help. 

"There are a lot of good vibes around 
here lately," said Cathi Feeley, who's 
served as the assistant treasurer in the 
Burke town offices for 20 years. "The 
designation by the U.S. Ski Team of the 
academy is certainly one of them. The 
academy has helped keep that mountain 
afloat for many years, so anything that 
makes BMA stronger makes the moun¬ 
tain stronger, and in turn, makes the 
whole town better off." 

Feeley knows full well how im¬ 
portant the mountain is to life in all of 
Burke: The ski area's properties, includ¬ 
ing the hotel and conference center, were 
delinquent in the payment of their prop¬ 
erty taxes in 2016 to the tune of almost 
$400,000. Earlier this year, Goldberg 
negotiated a settlement with the town to 
get that tax bill paid. About three-quar¬ 
ters of that tax money is earmarked for 
Burke's public schools, meaning the re¬ 
sort's financial health is vital to the very 
core of the town. 

Lilias Ide, 42, grew up in Burke. 
These days she serves as the marketing 
manager for Kingdom Trails, a nonprofit 
organization that encourages year-round 
recreation in the Northeast Kingdom 
and maintains a network of trails used 
for fat biking, mountain biking, Nordic 
skiing, and snowshoeing in and around 
Burke. She said in the last few years she's 
noticed a strengthening of the relation¬ 
ship between the academy and the Burke 
community, and as the resentment and 
ill feelings wane over the soiled Quiros 
deal, she thinks there's growing, palpable 
support throughout the community for 
the resort as well. 

"Part of Kingdom Trail's mission is 
to help promote recreation as stimulating 
the economy," Ide said. "What we're see¬ 
ing with BMA, and in a larger context, 
with the direction of the ski area now 



www.socklady.com 802-765-4177 
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that things seem to have settled down 
is most definitely part of that. There are 
a few things working together now that 
give us all something positive to promote 
about the region." 

Without a doubt; there have been 
growing pains. The added rooms from 
the new hotel compete for customers 
with smaller inns and bed-and'Ereak- 
fast properties around Burke. The same 
holds true for eating establishments: 
The Burke Mountain Hotel and Confer¬ 
ence Center has a coffee shop, pub, and 
restaurant, which means people who eat 
and stay on the mountain don't have to 
venture into town to spend their money. 
There is hope, however, that there will 
soon be enough visitors for everybody — 
that a full slopeside hotel is an indication 
of a booming business climate. 

"We're hopefully crossing the bridge 
soon," said Ide. "I think we're getting to 
the point where increased recreational 
opportunities are leading to more visi¬ 
tors. That, in turn, means there are more 
people taking up more beds and going 
out to eat throughout the community." 

Curt Cuccia owns The Burke Publick 
House, a restaurant that sits at the base 
of the Mountain Road — about three 
miles from the lifts of the resort. During 
the winters that the resort was operating 
as "Q Burke," Cuccia said he saw an in¬ 
crease in his business because skiers and 
riders, at philosophical odds with the 
aloof ownership group, had no intention 
of eating at the mountain. But as ten¬ 
sions have eased and visitors have come 
to the slopeside hotel, the environment 
has grown more competitive for Cuccia. 
But he's not complaining. 

"The ski team designation for BMA 
is just one development that has been a 
positive for this community in the last 
year or so," said Cuccia. "That's one of 
those things that first helps the ski racers 
and the school, but in the end, we hope, it 
helps us all. I think it will. I think we are 
all moving in the right direction here." # 
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1 . Classic Wall Calendar 

Our most popular calendar showcases 
Vermont at its best, capturing our spectacular 
cycle of seasons. Wire-bound and packaged in 
a ready-to-mail box, it is the perfect gift. 

10V2" X 8" opening to ioV^ 2 " x 16" 

VLCWC018 $16 

2 . Vermont Weather Calendar 

This large-format calendar focuses on our 
famously varied weather and features a 
stunning photo for each month, plus interesting 
weather facts from the 1800 s to present day. 

13 " X 10 V 2 " opening to 13 " x 21 " 

VLCWE018 $18 

3 . The Sabra Field Calendar 

Printmaker Sabra Field captures Vermont 
landscapes with signature style. Twelve 
memorable prints evoke warm memories 
of our rural countryside. 

10" X 10" opening to 10" x 20" 

VLCSF018 $19 


vermontlife.com 


4 . Weekly Planner 

A week-at-a-glance engagement book featuring 
55 fantastic photographs taken throughout the 
state. Use it to record appointments and special 
events; it also makes an excellent diary! Wire- 
bound and boxed, its a great gift for teachers, 
neighbors, family and friends. 

SVs" X 8V^" 

VLCWP018 $15 

5 . Fish & Wildlife 

This calendar is filled with stunning photos of 
Vermont wildlife and contains all hunting and 
fishing seasons, making it the ideal gift for any 
outdoorsperson in your life. 

13 " X 10V2" opening to 13 " x 21 " 

VLCFW018 $13 


6 . Pocket Calendar 

Our weekly calendar combines 12 stunning 
scenic photographs with a compact one-week- 
per-page format that perfectly fits in a pocket or 
purse. A sturdy wire binding and ample space 
for appointments and notes make it easy to use. 

3%"X 6 %" 

VLCPC018 $10 

7 . Desk Calendar 

This standup calendar sits on a desk, shelf 
or countertop for handy reference. With 13 
captivating monthly photos — it brings a 
glimpse of Vermont life into any room. An at- 
a-glance list of holidays is included. 

4.V4" X 6 ^^" 

VLCDK018 $9 
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By Melissa Pasanen 

With recipe-testing assistance by 

SaraIm Strauss 
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cooking in season 



MONG THE MOST 
ICONIC scenes in 
Vermont, flotillas 
of small ice fish- 
ing huts appear 
in midwinter on lakes around 
the state. On relatively warm 
days, friends and family sit out 
on chairs under a clear, crisp sky, 
strolling over to neighbors to chat 
and pass the time. During colder 
spells, anglers huddle cozily in 
the huts, sipping hot drinks and 
popping out to check the lines 
every so often. 

For many Vermonters, the 
tradition of ice fishing is as much 
about the experience as the 
resulting buckets of fresh fish, 
although they do make very good 
eating. A variety of species can be 
caught through the holes carved 
into the thick ice, but yellow 
perch is the most broadly found, 
notable for its golden striping and 
mild, white meat. 

Nothing beats just-caught 
perch fried in bacon fat over a 
campfire or the classic perch bas¬ 
ket at Rays Seafood Market in 
Essex Junction, but an increasing 
number of restaurants around 
the state are exploring creative 
uses for local perch in everything 
from tacos to chowders. Local- 
vore chefs sometimes lament 
their distance from the ocean and 
fresh seafood; today, many rec¬ 
ognize that Vermont freshwaters 
also have fish to share, providing 
yet another reason to take care of 
our lakes and watersheds. 
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The Vermont Department of 
Health offers guidelines for eating 
some fish caught in Vermont waters, 
especially for women of childbearing 
age and small children. See health- 
vermont.gov/health-environment/ 
recreational-water/mercury-fish for 
more details. 


Ingredient note: For those not 
planning to catch their own yellow 
perch, Ray's Seafood Market in 
Essex Junction sells frozen yellow 
perch fillets year-round. Fish size 
will vary, but we tested these recipes 
with one-pound bags, which aver¬ 
aged about 15 two-sided fillets (e.g., 
a whole fish) per bag. 

For information on ice fishing and 
fishing licenses, go to vtfishand- 
wildlife.com. 


Pan-Seared Perch and 
Willed Greens With Warm 
Maple-Bacon Dressing 

Adapted from chef Matthew 
Pearsall, owner of Vermont Spice 
OF Life Catering and Our House 
Bistro, Moretown, Winooski, and 
Plattsburgh 

REPEAT WINNER of Lake Cham¬ 
plain International's Vermont Fish 
Chowder Championship, chef Matthew 
Pearsall has even represented the state in 
the largest chowder contest in the country. 
For this recipe, Pearsall prefers skinned 
fillets, but skin-on fillets work fine too, as 
long as the scales have been removed. He 
recommends serving the perch and greens 
with mashed Vermont sweet potatoes. 

About 6 loosely packed cups greens 


such as arugula or spinach, rinsed 
and spun dry 

pound scaled yellow perch fillets, 
thawed if frozen and patted 
very dry 

Salt and pepper to taste 
6 thick-cut slices bacon (about 

6 ounces), preferably maple-cured 
Neutral oil such as olive or 
grapeseed 

2 large garlic cloves, minced 
1V2 cups mellow Vermont amber or 
red ale, such as Long Trail Ale 
I tablespoon maple syrup, 
preferably dark 

I tablespoon whole-grain mustard 
Squeeze of lemon juice, optional 
Chopped scallions or parsley to 
garnish, optional 

Place greens in a large, shallow, heat 


proof serving bowl or rimmed platter. 
Season perch well on both sides with 
salt and pepper. Set a large heavy-bot¬ 
tomed, nonstick frying pan, ideally cast 
iron, over medium heat and add bacon 
to pan. Fry bacon until crisp and drain 
bacon on paper towels, then crumble. 
Measure fat left in pan. Add enough oil 
to total 4 tablespoons of bacon fat and 
oil. Set pan back over medium heat. 
When hot, add perch fillets to pan, in 
batches if necessary to avoid crowd¬ 
ing, starting flesh-side down. Cook 
for about i minute each side until 
lightly golden and just cooked through. 
Remove to a plate and cover with foil 
to keep warm. Leave remaining fat in 
pan, reduce heat to medium-low and 
add garlic. Cook, 30 seconds, stirring, 
just until garlic is golden. Add ale, 
maple syrup, and mustard and increase 
heat to medium-high. Cook for 4-5 
minutes until reduced a bit. Stir in 
reserved crumbled bacon. Taste and 
add salt and pepper and lemon juice if 
needed to balance. Pour warm dressing 
into bowl over greens, reserving about 
3 tablespoons. Toss greens in dressing. 
Top with perch fillets and drizzle with 
remaining dressing. Garnish with seal- 
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lions or parsley as desired. Serves 2 as 
a main dish with mashed sweet pota¬ 
toes or crusty bread; 4 as an appetizer. 

Cured Perch With 
Romesco Sauce 

Adapted from executive chef Doug 
Paine, Bleu and Juniper restaurants, 
Burlington 

C HEF Doug Paine created this 
recipe, inspired by European-style 
cured sardines, for a dinner celebrat¬ 
ing Vermont ingredients at the national 
culinary landmark James Beard House 
in New York City. The recipe originally 
called for grilling the perch, but they can 
be quickly fried, as detailed below. If you 
cant find Turkish Aleppo pepper flakes, 
try about half the quantity of Spanish 
smoked paprika. The recipe was con¬ 
ceived as bite-size appetizers, but it also 
works well as a sandwich on a crusty roll 
spread with the romesco sauce topped 
with several fillets and some fresh, 
crunchy greens. 

FOR PERCH: 

I tablespoon coarse kosher salt 

(we use Diamond brand; if you use 
Morton, which has a diflFerent shape 
and density, cut back to 
1V2 teaspoons) 

2 tablespoons minced garlic 
2 tablespoons dry herbes de Provence 
(or equal parts dried thyme, 
oregano, and rosemary) 

I tablespoon Aleppo pepper flakes 
I tablespoon whole toasted fennel 
seeds, lightly crushed 
4 bay leaves, crushed 
I pound scaled yellow perch fillets, 
thawed if frozen and patted 
very dry 

About I cup light, neutral oil such 
as grapeseed or olive 

FOR ROMESCO SAUCE: 

2 medium-size plum tomatoes (about 
8 ounces), cored and roughly 
chopped 

I large red bell pepper (about 8 ounc¬ 
es), stemmed and roughly chopped 

vermontlife.com 
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10 -Year 
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Carpenters 

1,350 

High school + training 

$20/$41,800 

Electrical Power-Line Installers 

170 

High school + training 

$34/$69,700 

Market Research Analysts 

540 

Bachelor’s degree 

$24/$49,400 

Registered Nurses 

2,290 

Associate’s degree 

$30/$62,800 

Computer Systems Experts 

440 

Bachelor’s degree 

$35/$72,400 

Environmental & Health Scientists 

170 

Bachelor’s degree 

$28/$57,200 

Software Developers 

480 

Bachelor’s degree 

$41/$85,600 
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2 teaspoons fresh chopped herbs such 
as parsley, rosemary, or oregano 
1V2 teaspoons chopped garlic 
2 tablespoons olive oil 
Vi teaspoon coarse kosher salt 
V4 teaspoon (about 6 grinds) freshly 
ground pepper 

V4 cup blanched, slivered almonds, 
lightly toasted 

I tablespoon sherry vinegar 

TO SERVE: 

Toasted baguette rounds 
Herb sprigs 

Cure perch: In a medium bowl or 
container, combine salt, garlic, herbes de 
Provence, Aleppo pepper, fennel seeds, 
and bay leaves. Add perch fillets and 
make sure they are evenly coated with 
the cure mixture. Refrigerate for 2 hours. 
Rinse perch and pat dry. Return perch 
to clean bowl and add enough oil just to 
cover. Refrigerate for at least 2 hours up 
to 2 days. 

Make romesco sauce: Preheat oven 
to medium-heat broil with rack in top 
position. On a rimmed baking sheet or 
baking pan, toss together all ingredients 
except almonds and sherry vinegar and 
spread into one layer. Broil for about 5 
minutes and then stir. Broil another 3-4 
minutes until vegetables are soft and 
charred in places. Cool on a rack in pan 
for about 10 minutes. Scrape vegetable 
mixture into a blender or food processor. 
Add toasted almonds and sherry vinegar 
and blend until smooth. Taste and add 
salt as desired. Can be kept, refrigerated, 
for several days. 

To cook fish and serve: Prepare 
a tray of toasted baguette rounds and 
spread each with a little romesco sauce. 
Set a large heavy-bottomed, nonstick 
frying pan, ideally cast iron, over medi¬ 
um heat. Using tongs, pull perch from oil 
and cook, in batches if necessary, about 
1-2 minutes per side until golden and 
cooked through. Place one half of each 
fillet pair on a prepared baguette slice 
and top with an herb sprig. Serve while 
warm. Makes about 30 appetizers, or 
about 4 meal-size sandwiches. ^ 
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More Ideas for 

PERCH 

• Fried perch is a classic: at Bleu, 
the fried perch is coated in but' 
termilk and flour with some Old 
Bay seasoning and served in a 
brioche roll with spicy coleslaw, 
chili sauce, and more Old Bay in 
the mayonnaise. 

• Dust perch fillets with a little 
flour and paprika before frying 
in a cast'iron pan, and serve 
with fried eggs and a crisp hash 
of diced potatoes, onions, and 
peppers for a hearty breakfast. 

• Chef Matthew Pearsall likes to 
beer-batter fried perch for tacos. 

• At the Vermont Fish Chowder 
Championship, all manner of 
locally caught fish have made 
their way into creative chowders. 
Since yellow perch are on the 
delicate and mild side, they are 
best added at the end. 

• Try quick sauteed perch fillets 
with a roasted tomato and herb 
sauce over angel hair pasta, sug¬ 
gests Pearsall. 

• For larger perch, spread fil¬ 
lets with a mixture of mayon¬ 
naise, Parmesan cheese, a few 
grinds of pepper, and chopped 
parsley. Top with coarse, dry 
breadcrumbs and a spritz of oil 
and then broil for a couple of 
minutes. 

• Skinned and deboned perch fil¬ 
lets contribute to Pearsalls cold- 
weather potpie with roasted 
red-skinned potatoes, sweet 
potatoes, carrots, and parsnips 
in a bacon and cream sauce. 


DISCOVER MORE... 

start planning your visit today! 


Vermont's Official Stay & Play Directory is available... 


◄ IN PRINTS 

◄ ONLINES 

◄ ON YOUR DEVICES ► 

◄ FOR FREE ► 




Visit 








VermontVacation.com/stay-and-play • 1.800.Vermont 
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We make it easy! 
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By Sarah Gliech 


Photographed by 
Caleb Kenna 

A 2008 graduate of Middlebury College, 
Heather Neuwirth returned to 
Middlebury in 2011 to work at the college 
and today serves as the director of pro¬ 
grams at the school's Center for Creativity, 
Innovation, and Social Entrepreneurship. 
The center provides resources for students 
in the areas of funding, space, and mentor¬ 
ship, and Neuwirth, 32, is particularly pas¬ 
sionate about helping young people remain 
in Vermont after graduation and seize the 
advantages the state has to offer, 
i 

VL: Can you describe how the center 
worksf 

HN: We have a suite of 16 programs. 

The progranis expose students to creative 
skills and mindsets, and a few of the pro¬ 
grams also have them work through the 
process of building up an enterprise or a 
social enterprise. Students can get credit 
for an idea through coursework, or they 
can find the resources they need to take 
their ideas to the next level. Or if they're 
interested, they can be student leaders in 
a lot of our programs. Even if you do not 
self-identify as an entrepreneur, there are 
still plenty of opportunities to get involved 
with the programs we run. 

VL: How does Middlebury College fit 
into Vermont s landscape of innovation 
and entrepreneurship? 

HN: We are geographically in a fairly 
rural county, but we're only an hour away 
from Burlington, and with the amount of 
support and startups located in our county. 







we have been creating phenomenal chan¬ 
nels to connect our students — through 
internships and other opportunities — 
with mentors around the state. There is 
a connective tissue of design and creative 
industries, tech platforms, and startups in 
Vermont; we highlight those opportunities 
for our students because they're not neces¬ 
sarily obvious. 

VL: What brought you back to Vermont? 
HN: This job. Like a lot of people who 
graduated in 2008,1 spent a lot of time 
after my undergrad doing temporary 
interim positions, moving around, trying to 
figure things out. I was working at a non¬ 
profit in Rhode Island and, through several 
coincidences, found out about the Center 
for Social Entrepreneurship [later merged 
into the current center] that was opening 
at Middlebury College. A lot of my peers 
thought I was crazy to move to Vermont. 
They were asking me what I was going to 
do up here. I was so pleasantly surprised by 
the community of young professionals that 
sticks together and supports each 
other up here. I felt more 
immediately tied into my 
Middlebury commu¬ 
nity after a few weeks 
than I did after living 
for a year in Rhode 
Island or living in my 
hometown outside 
of Milwaukee 
after college. The 
closeness is not 
for everyone, 
but I love going 
to the post 


office and grocery store and knowing half 
of the people I see. 

VL: Where do your students go after 
graduation? 

HN: One of our program goals is to try 
to convince young people that Vermont is 
a great place to live. We're not just keep¬ 
ing students in Middlebury; they're feeling 
really comfortable going beyond to Burl¬ 
ington and elsewhere in Vermont. It's really 
powerful to see students' inclination to say, 
“Hey, living in Vermont is an option." And 
I have seen that young people who really 
love the values and sense of community in 
Vermont care a lot about cultivating young 
professional networks so that more young 
people want to stick around. 

VL: Do you have any advice for budding 
student entrepreneurs? 

HN: The day -to-day may not be perfectly 
tied up in a bow. The process is messy. But 
look around and you'll see people 10, 20 
years older than you who are taking a risk 
and trying something new. You can plug in 
and be an intern with them, or apply 
to work with them on breaks 
or after graduation. Or you 
can start your own thing. 
There are resources avail¬ 
able in Vermont, whether it's 
through incubators or funds. 
VL: What do you do for 
fun? 

HN: I hike every minute 
that I can. I also like to 
try different restaurants, 
and any new breweries or 
cideries that open up. 

We also have events at 
Middlebury that bring 
in people I find so 
interesting that 
I think I would 
attend even if it 
wasn't part of 
my job. I feel 
like I must be 
doing something 
ght when work 
doesn't feel like 
work. # 
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A Perfect Holiday Gift^br People Who Love Vermont ; 
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and TEXT 


RICHARD W* 


BROWN 


An Instant 
Vermont Classic, 
time for Christmas 


FARMS 


Echoes of 
Vermont's * 


PHOTOGRAPHS 


HARDCOVER, 9 X II INCHES, 134 PAGES, 
90 BLACK & WHITE IMAGES 


Richard W. Brown’s 
evocative new book 
captures the essence of 
Vermont’s vanishing 
hill farm culture. 


Vermont’s quilted patchwork of hardscrabble 
hill farms, and the flinty Vermonters who 
scraped livings from them, are defining 
elements of Vermont’s heritage, deserving 
of this superb documentation ... 

I value Richard Brown’s gift to us all. 

— U.S. Senator Patrick Leahy 


The LAST of the HILL FARMS 

PUBLISHED BY DAVID R. GODINE 


Order signed books and prints at 
rwbrownphotography.com 
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THE 

FARMHOUSE 
GROUP fiSia 


Award Winning Restaurants & Catering. 


THE FARMHOUSE TAP & GRILL 

160 Bank Street, Burlington 
Award-Winning Gastropub 

EL CORTIJO TAQUERIA 

189 Bank Street, Burlington 
Taqueria & Tequila Bar 

GUILD TAVERIVI 

1633 Williston Rd., So. Burlington 
Wood Fired Grill, Craft Cocktails 

PASCOLO RISTORANTE 

83 Church Street, Burlington 
Handmade Italian Cuisine 

FARMHOUSE GROUP EVENTS 

Private Events, Weddings & More 

FARMHOUSE PROVISIONS 

Farm-to-Office Catering 





FARMHOUSEGROUP.COIVI 









